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components appear to play a significant role (Burt, 2004; Gutiérrez et al., 2010 =1.08).
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Our results show that by using the JIS Z 2801:2000 method, the OR PET films 279 were more efficient than the OR PP films, the behaviour of the latter depending on the 280 origin of the tested strain and the concentration of the active compound. 
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The activity, which was revealed by a clear zone of inhibition under and around the 287 active films (between 1 and 2.5 mm) demonstrated that 6% LAE PET films were more M A N U S C R I P T not demonstrate similar activity when tested in real food products. This, which is very 328 common, is due not only to the target microorganisms but also to the interactive effects M A N U S C R I P T
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A C C E P T E D ACCEPTED MANUSCRIPT
Two antimicrobial packaging films were tested against two E. coli O157:H7 strains The films were Polypropylene (PP) and polyethylene terephthalate (PET) Antimicrobials were essential oil from oregano (OR) and ethyl lauroyl arginate (LAE) Overall, in vitro tests showed that coated films were effective against both strains In a ripened sheep cheese model, only PET films coated with ≥ 6% LAE might be useful
